
8614 N 107TH ST

MILWAUKEE, WI 53224

Description of Violation Correct ByCode Number

Routine Food Inspection

Michael  Banh, Kimberly  Pham

XEE YOO CHINESE FAST FOOD

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

October 24, 2007

$78.00Fee Amount:

Observed medicine, band-aides, and other personal items being stored on top of the 

prep line coolers. Remove the medicine, band-aides, and misc. personal itmes from the 

prep surface and store them in a designated area away from food, food equipment, and 

food prep surfaces.

10/24/20077-209.11

There are papers and misc. documents on top of the prep table. Remove all the paper, 

misc. documents, and all other material/objects that are not part of the food preparation 

routine. Organize these items and store them in an area away from food, food 

equipment, and food prep surfaces.

11/07/20076-501.114

The ceiling tiles and walls are discolored from the hood not capturing grease and 

smoke. When running a smoke test, parts of the hood did not capture. Have a hood 

repair company look at the hood and ensure that the hood captures all steam, grease, 

and smoke. 

The caulking inside the hood is starting to come apart. Have the caulking repaired to 

code.

11/07/20074-301.14

6-501.12  The walls and ceiling show an accumulation of grease and dust. Clean 

and maintain clean the walls and ceilings. Any heavily discolored tiles are to be 

replaced with new tiles. Ensure that all surfaces are clean of dust and grease.

4-701.10 (REPEAT) No sanitizer buckets are setup for wiping clothes. All wiping 

clothes need to be placed in sanitizer buckets. The concentration of bleach in the 

buckets are required to be between 50ppm and 100ppm.

11/07/2007Misc. Violations
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The make-up air vent is dirty and dusty. The dust is being blown onto clean food 

equipment. Clean and sanitize the food equipment and clean the make-up air vents. 

Ensure that the vents remain clean of all dust and debris particles.

11/07/20074-601.11

The grill and the wok back and side splashes have accumulation of grease and old 

charred food debris. These surfaces must be cleaned as often as necessary to prevent 

grease and old food debris accumulation. Clean and maintain the grilling surface and 

the wok back and side splash guards.

11/07/20074-602.12

There is no bleach or other sanitizer available on site for sanitizing surfaces or for 

sanitizing dishes and equipment. Have bleach available at all times for setting up 

sanitizer buckets and for sanitizing dishes and equipment after cleaning. (Corrected on 

Site)

10/24/20074-501.114

Notes: Provide a covered waste basket for the restrooms. Repair the base coving underneath the 4 compartment sinks. The right 

faucet at the 4 compartment sink is starting to leak. Repair the leak at the faucet.

Inspection Notes

Inspector Signature (Inspector ID: 66) Operator Signature

On 10/24/2007, I served these orders upon Michael  Banh, Kimberly  Pham by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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